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ASPARAGUS
Mildred Lindner

2 T. butter or margarine )

2 T. onion, chopped fine esvssesceasssssesnssss COOK onion in butter in heavy

saucepan until clear.

2 1bs. fresh asparagus, cleaned '>

and sliced on diagonal - 1 inch veesscessss-ADD and cover. Cook stirring

frequently until tender crisp.

SAlt ‘and PePPeY i wsisicunasinas e ssacs e sesesSEASON above,
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BAKED RICE Temp: 350°

Time: 1 hr,
Yield: 6 servings

1/2 c. butter or margarine «..veeececsscesccsss MELT in 2-quart casserole.

1 c. uncooked rice, washed
1 it,. salkt esssssesso ADD and mix thoroughly. Cover
2 cans (10 oz. each) beef consomme and bake.
BAKED BEANS Heat on Outdoor Grill

Yield: 6 servings

2 cans (1 1b. ea.) baked beans

in- tomats ‘datse sessssssssessess PLACE in deep, heat-proof

casserole.

2 T. chili sauce

2 T- m.OlasseS / c.'.lo.o.ollt..‘...ll.'oQD‘.-STIR in llﬂ.til blendEd.

1 T. vinegar

1 t. prepared mustard
Dash worcestershire sauce
1 small onion, sliced

............. ess+s..ADD. Heat to serving temperature.



BAKED BEANS Dorothy Kirby
Temp: 300°
Time: 2 hrs.
1 1b. navy beans teretcrccsreciiicttatssaessss.SOAK Over night.,

1/4 1b. salt pork *ttesscccectttctcsssnssessssCOOK until half done. Add beans
and continue cooking until

tender.
1 1g. finely sliced onion
1it. 'salt
1/2 t. black pepper
3/4 c. Patrik molasses *ereecscccciseesse. MIX thoroughly with the beans and
3/4 c. brown sugar pour into a bean pot or casserole.
3 T. prepared mustard Cover and bake for 2 hrs.
1/2 c. catsup Remove cover and continue baking

until lightly browned.
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MACARONI CASSEROLE

Temp: 350°
Time: 30 min.
Yield: 8 serv,

2 1/2 c. cooked macaroni *ttévesercecnsceesssDRAIN and cool. Set aside.

21/2 ¢, milk

1/2 1b. cheese *tesssscsccctecttseitnessenes . HEAT in a double boiler until

1/4 c. butter cheese and butter melts. Mix in
macaroni .

1eg8 ..0'.'I....I...‘Q'.....‘Ol..........l‘.OADD. Placealayer of macaroni
mixture in casserole.

1 can green asparagus EiP8 .cecisenecssessesss PLACE on top of macaroni mixture.

(optional) Then pour remaining mixture over
this. Bake.

=it



SWEET & SOUR PURPLE CABBAGE * Grace Loffler
Yield: 8-10 serv.

R icoOPN Y OEL U visieisviva's oisioninvinivvisle s s'aiezalsloieinivvioin s DEAL INnsReavy pan.
2 onions,; chopped or 8liced i evesosinsissssADDs
3 1b. head of red cabbage ....eceeeeseesscssss . QUARTER, remove core and slice

coarsely. Rinse with cold water
in colander. Add to onions in

pan.
1/2 c. vinegar
1/2 c. water teesseesssssscessseMIX together and pour over cabbage.
1/4 c. granulated sugar Cover and cook until cabbage is
1/2 t. salt tender, about 3/4 hr.

Very good reheated !

e iRe



'[ttr"'" ORANGE SAUCE FOR CARROTS Leola Dean
E;D Yield: 20 serv.

1 stick butter, melted COMBINE in sa
SAED s >............. R saucepan
1 can frozen orange juice (large) TIPS ...ADD to above.

3 c. water

1 1/ e BURAr L L c v s e s e nae v s BDD R CODERBUE cobking until
mixture is thickened and smooth,
stirring constantly.

POUR over cooked carrots.

A



COMPANY CARROTS * Barbara Trible
Yield: 6 serv.

3/4 c. boiling chicken broth
1/4 c. butter o\ 85y eis s atbie’s o ae bis e GCOMBINE L
2 t.salt

1/8 t. pepper
2 t. sugar ¢eeeseereseet . .STIR in.  Simmer until done,
5 c. carrots, diagonally cut about 10 min.

2 t. lemon juice AT Ny e e e e fene lnieasetetare s ers v A s STIR 1,

1/4 c. parsley, chopped *ttesessstiiiietieea. ... SPRINKLE over top.
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3 eggs, slightly beaten —\\\\
2 c. drained cooked or canned

whole kernel corn
2 c. milk, scalded
1/3 c. finely chopped onion
3T, suvar
1 t. salt
Dash of pepper

S

CORN PUDDING Louise Dean
Temp: 350°
Time: 40-50 min.
Yield: 6 serv.

cessesscsseas COMBINE. Pour into a 1 1/2 quart
greased casserole. Set in
shallow pan with 1" hot water.

BAKE until knife inserted in center
comes out clean.

LET stand 10 min. at room tempera-
ture so center will become firm.

SIS



EGG PLANT CASSEROLE * Anna Mae Wathen
Temp: 350°
Time: 45 min,
1 egg plant, cut in 1/2" Strips .:vveeceessns. FLOUR and brown in deep fat. Put
in casserole dish.

3/4 1b. ground beef 2 :
teetstsesetrisrescscnssseass BROWN in skillet t de.

T ala st i, ) n skillet, set aside

1 small green pepper

1 med. onion *teerrecscceccicensees s SAUTE until tender, add to meat.

2 T. margarine

6 oz. can tomato paste

1 1g. can tomatoes

2 T. sugar tetesersesssceanss..SIMMER, add meat, pour over egg-
1/2 t. basil leaves plant.

1/2 t. marjarom leaves

teecececcsctersceasssss o SPRINKLE with parmesan. Crumble

mozzarella cheese over it.

Grated Parmesan cheese
Mozzarella cheese

FREEZE OR BAKE.

o e



GREEN BEAN CASSEROLE *

Donna Underwood
Yield: 6 servings

2 cans French cut green beans, drained
2 medium onions, cut into rings and essee0.COMBINE
sauteed slightly in butter

1/2 c. vinegar

1/2 c. oil

1/2 c. sugar

Salt and pepper to taste

cessssssscescssssss s COMBINE and pour over above
ingredients. Let stand at least
4 hours.

DRAIN, place in casserole and
bake for 25 min. at 350°F.

8 slices of bacon, fried and crumbled...........SPRINKLE over casserole 5 min.
before removing from oven.
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MARTNATED VHOLE GREEN BEANS

Yield: 4-6
servings

1 1b. green beans trresresctcccentnorasnasassssCUT off tips and scrub in cold
water.

1/2 c. boiling water
100 & ) ........... A 0 St e ADD. Cook beans until tender crisp

—-about 8 min. (Pour off
cooking water into measuring cup;
if necessary, add enough water
to make 1/4 c.)

1/2 c. red wine vinegar

1/4 t. Tumeric *+svreesese...STIR together in saucepan over low

1/2 t. curry powder heat until sugar dissolves.

1/4 c. dark brown sugar, packed Bring to a becil. Pour over cooked

1/2 t. salt and white pepper to beans in a refrigerator contain-
taste er. Cover and refrigerate

overnizht.

1/4 c. bean cooking liquid
from above

P



AMBER ONIONS

Beverly Burgher
Temp: 350°

Time: 1 hr.
Yield: 4 servings

soesesssssesses PEEL onions and cross cut each end.
Parpboil 10 min. until slightly
tender. (This step is unnecessary
if canned onions are used.)

6 med. onions or 1 can
onions, drained teessans

PLACE in greased casserole.

2 T. butter or margarine, melted

z T. honey

2 T. tomato juice or soup sssesasesessCOMBINE and pour over onions.

1/4 t. paprika Bake. (Baking time can be

1/2 t. salt shortened considerably if
canned onions are used.)

=



DAXED STUFFED POTATOES

Temp: 400°

Time: See below

Yield: 6 servings

6. potatoes,; bakino BYDe i et seesa sve s or e B dn oven for 1 hr. or until
nmealv. Split and remove pulp.
Plzce pulp in mixing bowl.

1/2 c. grated checse
1/2 c¢. sour creaw
Salt and pepper
Juice of small onion

Sisvia s elaie sesisie e w s ierere v e ADEEORADOYE S Bea b Swd £ H
electric mixer. If necessary,
add some warmed millk, Beat
until smooth.

PAPT AR i v iced e i aa i e e wenene s dnineana B ELE: potato shallsl Sprinkle
with paprika.

SERVE hot, or cool and place in

freezer. Reheat 1/2 to 3/4 hrs.
in 375° oven.

e



Mazie VanSise
Temp: 375°
5 ftef/ej Time: 40-45 min.
e Yield: 24 servings

DELMONICO POTATOES .

L B T T R esessssscsanssasCOOK, cool, peel and dice.
Arrange in 2 large greased
pyrex baking dishes.

1 med. onion, diced
1 c. marsarine ) vececsccscsscssesscnsssss s SAUTE until tender over low heat.

3/4 c. flour

11/2 qts. milk stesereccctrceitctcnansansessoSTIR in flour, add milk gradually,

4 t. salt add salt and cook over direct
heat, stirring constantly
until thickened. Pour cver
potatoes.

2 c. (1/2 1b.) grated cheddar cheese ©sseeeeees . SPRINKLE over top and bake.

ROTE: Potatoes may be prepared ahead of time and refrigerated until ready to
bake.

229G s



POTATOES AND PEAS IN CREAM

Margaret Foley
Yield: 6 servings

12 small long white potatoes

Boiling salted water

2
3

2

(about) 1 1/2 1bs. pared

LA L R IR R R Y 1 miQ
and halved lengthwise COOK in large saucepan 15 min. or

until tender; drain.

pkgs. (10)oz. frozen peas ) cescesessncarasss.COOK following label directions:
T. butter or margarine drain. Season with butter.Reep

hot
pkgs. white sauce mix (or make
your own med. sauce Or use craam eosss000 PREPARE white sauce mix with milk
of mushroom soup,dilute with milk) or water while vegetables cook.

t. chopped fresh parsi“y ...eeeeeeeevecssesss .STIR into white sauce.

TO SERVE: Spoon peas into heated
shallow serving bowl; mound
potatoes on top. Pour hot
parsley sauce over.

hard cooked egg, shelled .......ce0cc0eeveve..CUT the white of egg lengthwise
into 6 wedges; arrange petal
fashion on potatoes. Press
egg yolk through sieve over top.

W



PECAN-STUFFED BAKED SWEET POTATOES

Temp: 450°
Yield: 5 serv.
5 medium-sized sweet potatoes
(about 2 1bs.) cessssessses..WASH, Wipe dry and rub skins with
Vegetable oil 0oil. Place in a shallow pan. Bake
40-50 min. or until tender.
Remove pulp. Be careful not to
break skins. Mash pulp.
1/3 c. butter or margarine
3-4 T. sherry
2 T. sugar §ia (e aela e a tatetu-N «++..ADD. Beat until fluffy.
1/2 t. salt
Few grains pepper

1/3 ¢ chopped PReans 1 v diar Lvisvioile v ek steie don FOLD into above. Spoon mixture
back into skins.

5 t. butter or margarine «:......s ¢ssssesasss..TOP each potato. Bake 15-20 min.

Ry s



CANDIED SWEET POTATOES Temp: 375°
Yield: 6 serv,

6 medium-sized sweet potatoes .e.eseecos ¢ees...WASH and place in saucepan with
(about 3 1bs.) boiling water to cover. Cover
' and cook 30 min., or until tender.
Remove from water; cool and peel.
Halve lengthwise. Place in 2 qt.
shallow baking dish.
3/4 c. dark corn syrup
1/4 c. butter or margarine
1/2 t. grated lemon peel viaie n slelsie vis mieeate s e BEARCUR EI T B ut tey ds melted. Pour
1/8 t. ground ginger over potatoes. Bake uncovered
142 t. salf 20-25 min. basting occasionally
with sauce to glaze potatoes.

TR



SWEET POTATOES IN APPLE SHELLS

Temp: 400°

3 1lg. red baking apples
174 c. Tight brown SUBET, i esasvenin
firmly packed

Warm water

3 c. cooked, mashed sweet

potatoes (takes about 2 1/2 1bs.))**

Apple pulp from above

3 T. butter or margarine

1 T. heavy cream Sro s
1/2 t. grated lemon peel

1/2 €. salt
1/4 c. light brown sugar,
1 T. butter or margarine, melted .....

firmly packed

«+++.ADD to above.

¢seeese..5POON over sugar.

Yield: 6 serv.

. .WASH apples and cut crosswise into
halves. Remove cores and stems
and place in shallow baking dish.
SPRINKLE sugar over apples.
...ADD to pan to depth of 1/4". Bake
20-30 min. or until apples are tender.
Scoop out pulp from apple skin,
leaving 1/2" shell.

PLACE in large mixing bowl:

Beat with rotary
beater or mixer until fluffy.
Spoon into apple shells.

.+.+.PLACE on top of each apple shell.

Return to oven &

bake 20-25 min. or until brown.
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SPINACH CASSEROLE Leola Dean
(Colorful, tasty dish for a buffet) Temp: 375°
Time: 20 min.
3 pkgs. frozen spinach Yield: 8-10 serv.
(whole leaf or chopped) tsessssseae esese0.CO0K 5-8 min,

(Do not overcook). Drain and
set aside in baking dish.

i T.ibutter d ) ..... I T h R e e COOK over low heat until butter is
onion, mince melted and onion glossy.

3 T. flour

Tatoomaliiss E RS Lo e S i s sseeseess BLEND in well with butter & onion.

1/4 t. pepper

AL s 1 8 S R O S Sole seiaieniviare ol oVaTatare e Tals ADD gradually, stirring constantly.
Pour over cooked spinach.
1/2 c. grated cheddar cheese ......... ¢+ee00s0..SPRINKLE over sauce. Bake.
VARIATIONS: (1) 3 hard cooked eggs, chopped
1. t. salt
Dash nutmeg ..FOLD into white sauce before

pouring over spinach.
(2) 1 c. corn flakes,crushed

1/2 c. grated cheese .+..SPRINKLE over cream sauce and

2 T. butter spinach instead of cheese only.
T 7



SKILLET SQUASH AU GRATIN Yield:

174 o babrer - e RAEEN R A i sssimesuinsesMELT in skillet.

4 c. thinly sliced summer or
Zucchini squash
1 onion, sliced
1 t. salt esessescssss ADD. Cook covered 10-15 min.
Dash black pepper until squash is tender.
1/4 c. water or 2 sliced,
peeled tomatoes

1/2 c. grated process American
cheese sesesseeseses. . SPRINKLE over above.
Soy sauce (optional)

A
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S 5((01\ 2] BOILED DRESSING FOR POTATO SALAD ¥ Leola Dean

4 eggs, Deaten ... ivies V6w inare ninte ook a e e ++..PLACE in saucepan.

11/2 c. sugar

1 c. mayonnaise

It salt slainien viniaein n nioNal0Te Wonre s (n 0 nte e ADIYs
1/2 t. pepper

1/4 c. mustard

1 c. vinegar rettereresssecseiiatiiitiesaass. ADD slowly, stirring constantly
while cooking over medium heat.
Bring to boil and boil 1 min.

SURE. 2



SALAD DRESSING ' Patricia Hayden

1 c. sugar
10 T. cider vinegar

Lic. ‘ofk
2 1/2 t. salt sessssssesssCOMBINE. Do not refrigerate. Will
2 1/2 t. onion juice keep at least 3 weeks.

3/4 t. worchestershire sauce

w87



SEAFOOD SALAD Margaret Foley

1 1b. crabmeat
1 1b. shrimp, cooked
3 small 5 oz. Lobster tails,

Cooked ar?d diced .I...OIIBLENDI
1 jar marinated artichoke hearts
Kraft oil & vinegar dressing
Mayonnaise or salad dresSing ....eevececesss «+++ADD just before serving.

R



SEASHORE SALAD Yield: 6 servings

1 envelope unflavored Gelatin
1/2 c. cold water ) veseasssssssesss SPRINKLE gelatin over water to

soften. Stir over low heat until
dissolved. Remove from heat.

1 can (10 oz.) frozen condensed Cream \

of Shrimp soup, thawed seseses«BLEND. Add above ingredients.
1 3 oz. pkg. cream cheese, softened

1 c. minced celery
1 c. flaked cooked crab (or 7 oz.
can, drained) teeesscsssssADD to above. Pour into 1 1/2 qt.

2 T. chopped parsley mold. Chill until firm
1 t. grated lemon rind

UNMOLD. Serve on crisp salad
greens.
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TULJA MOLD
Grace Loffler

esessssscsscses s SPRINKLE gelatin over cold water

to soften.

1 envelope unflavored gelatin
1/2 c. cold water

1 /8 c. U6ty HOL WALEE +ocivoinsinscssssinsas s STIR above into water until
thoroughly dissolved.

i/z.t%ezggtjuice ) tesesessscssccsnscrsssssassssADD, Chill until consistency

£ of unbeaten egg whites.

1/2 c. finely diced celery

2 T. finely diced green :
2 T. grateZ brlon el tsesescecesess . FOLD into above carefully. Turn

into one large mold (3-4 c.) or
kA4 oo fisked o f1on 6 small molds. Chill until firm.

If using fish mold, decorate with
olive slices for eyes and radish
or small cucumber slices for

scales.
2gh-



Saﬁer/ag THREE BEAN SALAD * Mildred Lindner

1 can green beans
1 can wax beans s'ssieieine s ein nianie mineinniena s DRAENS
1 can red kidney beans

1/2 c. chopped green pepper ADD
1/‘1‘ c. ChOpped Onion S0 0e0 s assesvsno e °

soeesesssesssssssneensensssses BEAT, stirring until supar is

dissolved.

3/4 c. vinegar
3/4 c. sugar

Dash of black pepper several hours or overnight.
Drain before servine.

1/2 c. salad oil
1 t. salt tessesssssssscscesceessssADD. Pour over beans, let stand

0



SUMYER SLAW
Yield: 4 servings

2 c. knife shredded green
cabbage (packed down)

3/4 c. thinly sliced cucumber

1/2 c. grated (med. coarse)
carrot (2 small)

3/4 c. diced celery, 2 ribs

csecesesossssvssss TURN into bowl.

1/4 t. celery seed
1/3 c. commercially prepared
sour cream

2-3 T. Tarragon vinegar vevssssascsscessMIX, Add to vegetables. Chill
2 t. sugar several hours before serving.
3/4 t. salt

Dash of white pepper
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TOMATO ASPIC

(refreshing summer and winter) Grace Loffler
Yield: 8-10
servings

4 c. tomato juice N\\\

1/3 c. chopped onion

1/4 c. chopped celery leaves

2 T. brown sugar cessssssssssssss COMBINE and simmer 5 min. Strain,
1te salt

2 small bay leaves

4 whole cloves

vessssssnssses SOFTEN in cold water, dissolve in
hot tomato mixture

2 envelopes unflavored gelatin
1/4 c¢. cold water

3 T. lemon juice ..vveevevessssoscossssseasssses ADD to combined mixture, chill
until partially set.

1 c. finely diced celery ......eeeseveesescesc..ADD. Pour into 5-6 cup ring mold.
CHILL until set.
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